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Who knows better than our newspaper food editors which foreign 
recipes are popular in their localities? This collection of unusual 
recipes has been made possible through their cooperation. Some 
of the recipes are from the food editors themselves; others are from 
readers. All the recipes were adapted in the Standard Brands kit¬ 
chens using Blue Bonnet Margarine. Recipe changes were kept 
to the minimum to retain the authenticity of the original recipes. 
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Smooth as silk and failureproof. This superb cheese¬ 
cake recipe is the result of years of research for a plain, 
baked cheesecake that will not fall. It is based on a 
recipe obtained from a young bride and by far sur¬ 
passes more complicated versions obtained from ex¬ 
perts. 


2 cups finely crushed 
vanilla wafer crumbs 
2 tablespoons sugar 
1 teaspoon cinnamon 
Vi teaspoon nutmeg 
y 3 cup (% stick) Blue 
Bonnet Margarine 
IV 2 pounds (3 8-ounce 
packages) cream 
cheese, softened 


1 cup sugar 
3 eggs 

1 tablespoon lemon 
juice 

1 teaspoon grated 

lemon rind 
V 2 teaspoon vanilla 

2 cups sour cream 

3 tablespoons sugar 
1 teaspoon vanilla 


Combine vanilla wafer crumbs, 2 tablespoons sugar, 
cinnamon and nutmeg in a bowl. With pastry blender, 
cut in Blue Bonnet Margarine until thoroughly 
blended. Press mixture firmly and evenly against 
bottom and sides of a lightly greased 8-inch spring- 
form pan. Refrigerate 30 minutes. 


Meanwhile, cream the cheese and 1 cup sugar together 
in a large bowl until light and fluffy. Add eggs, one 
at a time, beating well after each addition. Thoroughly 
blend in the lemon juice, lemon rind and Vi teaspoon 
vanilla. Pour into chilled crumb crust. 


Bake in moderate oven (375°F.) for 45 minutes. 
Remove from oven and let cool at room temperature 
for 30 minutes. 


Meanwhile, blend together the sour cream, 3 table¬ 
spoons sugar and 1 teaspoon vanilla. Carefully spread 
sour cream mixture over cooled baked cheese filli ng 
Bake in very hot oven (500°F.) for 10 minutes. Cool; 
then refrigerate overnight before serving. Makes 1 
8-inch cake, or 12 servings. 

Submitted by Mrs. Marian Ingersoll, Home Editor, 
The News-Gazette, Champaign, Illinois. 


Shrimp Fried Rice 


Elizabeth de Sylva regards the Chinese as the best 
cooks in the world. Whenever she serves this shrimp 
dish, there are special compliments and requests for 
the recipe. 


1 egg 

2 tablespoons Blue 

Bonnet Margarine 
2 green peppers, sliced 
1 red Spanish onion, 
sliced 

1 pound shrimp, cooked 


1 cup cooked rice 

1 tomato, quartered 

2 tablespoons corn¬ 

starch 

% cup cold water 

3 tablespoons soy 

sauce 


In a large skillet, fry egg using one tablespoon Blue 
Bonnet Margarine. Remove egg from skillet and keep 
warm. Melt remaining 1 tablespoon of Blue Bonnet 
Margarine in the same skillet; add green peppers and 
Spanish onion. When vegetables are tender, add 
shrimp, rice and tomato. Combine cornstarch, cold 
water and soy sauce; stir into mixture. Continue cook¬ 
ing until mixture is thickened. When ready to serve, 
transfer to a large heatproof bowl. Cut fried egg into 
strips and garnish top. Makes 4-6 servings. 

Submitted by Mrs. Elizabeth de Sylva, Women's Edi¬ 
tor, Democrat & Chronicle, Rochester, New York. 














Mexican Hamburger Casserole 


Here is a casserole that is a bles¬ 
sing for the busy, economy-mind¬ 
ed homemaker. The recipe was 
contributed by a reader, Mrs. 
J. C. Williams, who currently re¬ 
sides in Oregon. 



1 pound ground beef 

2 tablespoons Blue 

Bonnet Margarine 
14 cup chopped onion 
1 teaspoon finely 
minced garlic 
1 tablespoon chili 
powder 

1 teaspoon paprika 
1 teaspoon salt 
14 teaspoon oregano 


Dash pepper 
4 cups (2 1-pound cans) 
kidney beans 
1 cup (8-ounce can) 
tomato sauce 

3 A cup crushed corn 
chips 

y 3 cup burgundy wine 
(optional) 

Vz cup grated Cheddar 
cheese 


Cut chicken into serving pieces; wash and dry. Com¬ 
bine flour, salt and pepper; dredge chicken with flour 
mixture. Melt Blue Bonnet Margarine in skillet. Add 
onion and saute until tender, but not brown. Remove 
from pan and set aside. 

Brown chicken and place in a baking pan. Combine 
onion and tarragon leaves; spread evenly over chicken. 
Pour wine over chicken. Bake in moderate oven 
(350°F.) for about 45 minutes, or until chicken is 
tender. Makes 5-6 servings. 

Submitted by Mr. Larry Graebner, City and Food 
Editor, Columbia Daily Tribune, Columbia, Missouri. 


Currant Cookies 


Brown meat in heavy skillet; spoon into a 2-quart 
casserole. Melt Blue Bonnet Margarine in skillet. Add 
onion and garlic; saute until onion is clear. Add spices, 
beans, tomato sauce, corn chips and wine. Mix 
thoroughly and spoon over meat. Sprinkle with cheese. 
Bake in moderate oven (350°F.) for 30 minutes, or 
until heated through and bubbly. Makes 4 servings. 

Submitted by Mrs. Kathy White, Food Editor, The 
Independent, Richmond, California. 


Chicken Tarragon 

French in origin and so easy 
to make. Except for the bak¬ 
ing, this exceptionally good main dish can be prepared 
completely in advance. The recipe is from Mrs. 
Doris Cottam of Columbia, Missouri. 



2 frying chickens (214 
pounds each) 

14 cup flour 
1 tablespoon salt 
14 teaspoon pepper 


14 cup (1 stick) Blue 
Bonnet Margarine 
1 medium onion, finely 
chopped 

1 teaspoon crushed 
tarragon leaves 
1 cup white wine 


A specialty brought from Wales by the wife of a Welsh 
minister who formerly resided in the area. The recipe 
was provided by Mrs. Ralph C. Hass of Madison, 
South Dakota. 


1 cup (2 sticks) Blue 
Bonnet Margarine 
3 cups rolled oats 
1 cup sugar 
% cup sifted flour 


1 teaspoon baking soda 
Vz teaspoon ground 
cloves 

14 teaspoon cinnamon 
14 cup dried currants 
14 cup milk 


Soften Blue Bonnet Margarine in a large mixing bowl. 
Blend in rolled oats and sugar. Add flour, baking 
soda, ground cloves and cinnamon. Stir in currants 
and milk; mix well. Shape into small balls about 
1 inch in diameter. 


Place on greased baking sheets, about 3 inches apart, 
as they will flatten to make thin rich cookies. Bake in 
moderate oven (350°F.) for about 12-15 minutes, 
or until golden brown. Remove from baking sheets 
and cool. Makes about 3 dozen. 


Submitted by Mrs. Elden Samp, Food Editor, Daily 
Argus Leader, Sioux Falls, South Dakota. 
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Hellenic Raisin-Nut Dressing 



Irish Soda Bread 



Kilkenny-born Mrs. Anthony Abruzzese of West Rox- 
bury, Massachusetts, provided this popular recipe for 
Irish Soda Bread. Thick or thin, toasted or plain, it’s 
especially delicious as a tea-time and breakfast bread. 


4 cups sifted flour 
% cup sugar 

1 teaspoon salt 

IV 2 teaspoons cream of 

tartar baking powder 

2 tablespoons caraway 

seeds 


% cup (V 2 stick) Blue 
Bonnet Margarine 
2 cups dark seedless 
raisins 

1 Ys cups buttermilk 
1 egg 

1 teaspoon baking 
soda 


Sift together flour, sugar, salt and baking powder; stir 
in caraway seeds. With pastry blender, cut in Blue 
Bonnet Margarine until like coarse com meal; stir in 
raisins. 


Beat together buttermilk, egg and soda. Stir into flour 
mixture until just moistened. Turn out onto lightly 
floured board and knead gently until smooth. Place 
dough into a greased 1 V 2 -quart casserole dish. Cut 
a cross on top of loaf about ^-inch deep running 
almost to ends and sides of loaf. 


There are as many variations of this dressing as there 
are Greek Islands. Some cooks maintain that onion 
ruins it while others wouldn't think of omitting it. 
Often the dressing is baked separately, without rice, 
and served as a hot casserole dish at buffet dinners. 


Vi cup (1 stick) Blue 
Bonnet Margarine 
V 2 cup chopped onion 
1 teaspoon minced 
garlic 

1 V 2 pounds ground beef 
1 tablespoon salt 
V 2 teaspoon pepper 
1 4-inch piece stick 
cinnamon 
3 whole cloves 


!4 teaspoon cumin seed 
2 tablespoons tomato 
paste 

1 tablespoon water 
1 cup uncooked rice 
1 cup chopped cooked 
chestnuts 

Vi cup golden raisins 
V 2 cup pignolia nuts 
(pine nuts) 

Water, if needed 


Heat Blue Bonnet Margarine in large heavy skillet. 
Add onion and garlic and cook until tender. Add 
ground beef and brown lightly. Add salt, pepper, 
cinnamon, cloves, cumin seed and tomato paste which 
has been blended with 1 tablespoon water. Simmer 
slowly, uncovered, stirring occasionally to prevent 
sticking to pan, until excess liquid has been absorbed 
(about 40 minutes). 


Meanwhile, partially cook rice (about 10 minutes) in 
boiling salted water. Drain. Remove cinnamon stick 
from meat mixture. Add partially cooked rice, chest¬ 
nuts, raisins and pignolia nuts. Cook gently, stirring 
frequently, until rice is tender (about 15 minutes). 
If needed, add enough water to fully cook the rice. 
Cool. Refrigerate until used. 

Place stuffing in turkey when ready to bake. Makes 
about 2 quarts stuffing, or enough for an 8-pound 
turkey. 

Submitted by Miss Polly Paffilas, Food Editor, Akron 
Beacon Journal, Akron, Ohio. 


Bake in moderate oven (375°F.) for 50 minutes. 
Cover with aluminum foil and continue baking for 10 
minutes. Remove from oven. Cool in pan for 10 
minutes; turn onto rack and continue cooling. Makes 
1 round loaf. 

Submitted by Miss Dorothy Crandall, Food Editor, 
Boston Globe, Boston, Massachusetts. 


















Norwegian Julekake 



Stuffed Cabbage 

As first course or main course, stuffed cabbage rolls 
are popular with Jewish, Greek and Lebanese people 
in the area. There are many versions of this recipe, 
but Mrs. Genevieve Himmelhoch of Lansing, Mich¬ 
igan, rates this as her favorite. 


Among the many recipes encountered for this tra¬ 
ditional Christmas bread (also spelled Jule Kaga or 
Julecake), this is one of the best. It comes from 
Stena Marie Twiname, an Indianapolis woman of 
Norwegian descent. 


1 cup milk 
Vz cup sugar 
1 teaspoon salt 
V2 cup (1 stick) Blue 
Bonnet Margarine 
!4 cup warm water 
1 package or cake 

Fleischmann's Yeast, 
active dry or com¬ 
pressed 


V2 teaspoon ground 
cardamom 

414 cups sifted flour 
(about) 

% cup seedless golden 
raisins 

% cup candied mixed 
fruit 

1 egg white, beaten 


Scald milk; stir in sugar, shit and Blue Bonnet Mar¬ 
garine; cool to lukewarm. Measure warm water into 
large bowl. Sprinkle or crumble in yeast; stir until 
dissolved. Stir in lukewarm milk mixture, cardamom 
and 2 cups of flour. Beat until smooth. Add raisins 
and candied fruit; blend well. Add enough additional 
flour to make a soft dough. 

Turn onto a lightly floured board and knead until 
smooth and elastic, about 10 minutes. Place in greased 
bowl, turning to grease all sides. Cover. Let rise in 
warm place, free from draft, until doubled in bulk 
(about IV 2 hours). Punch down; let rise again until 
doubled in bulk (about 1 hour). 


Shape dough into a round ball and place in a greased 
9-inch layer cake pan. Flatten top. Cover. Let rise 
in warm place, free from draft, until doubled in bulk 
(about 45 minutes). Bake in moderate oven (350°F.) 
for 1 hour. Remove from pan and brush with 
beaten egg white. Makes 1 loaf. 

Submitted by Mrs. Thelma Machael, Women's Page 
Editor, The Indianapolis News, Indianapolis, Indiana . 


1 large head cabbage 
14 cup (I/2 stick) Blue 

Bonnet Margarine 

2 onions, sliced 

2 cups (1 pound can) 

whole tomatoes 

3 teaspoons salt 

Vz teaspoon pepper 
Beef bones (about 1 
pound) 


1 pound ground beef 
4 tablespoons grated 
onion 

3 tablespoons uncooked 
rice 

3 tablespoons cold 
water 
1 egg 

14 cup seedless raisins 
14 cup lemon juice 
3 tablespoons honey 


Dip 12 large or 18 small cabbage leaves in boiling 
water until limp enough to roll. Remove from water 
and drain. Melt Blue Bonnet Margarine in deep heavy 
saucepan. Lightly brown onions in it. Add tomatoes, 
IV2 teaspoons salt, Va teaspoon pepper and beef 
bones. Cook, uncovered, 30 minutes over low heat. 


Meanwhile, mix together beef, grated onion, rice, 
water, egg, remaining W2 teaspoons salt and Va tea¬ 
spoon pepper. Place about 3 tablespoons of meat 
mixture on each cabbage leaf. Tuck in sides and roll 
carefully. Add cabbage rolls to the sauce. Cover; 
cook slowly over low heat for IV 2 hours. Add raisins, 
lemon juice and honey. Cook, uncovered, for 30 min¬ 
utes. Makes 12-18 cabbage rolls. 

Submitted by Mrs. Virginia Baird, Food Editor, The 
State Journal, Lansing, Michigan. 














Ensaimada Rolls 



Yorkshire Pudding with Lemon Sauce 


This rich, cheese-filled roll is popular in the Philippines 
as a hot bread for holidays and special occasions; it 
also is served frequently at merienda (tea time) with 
hot chocolate. The recipe is from Philippine-born Mrs. 
Serafin Labrador who resides in Hawaii. 


Most frequently Yorkshire Pudding is regarded as 
a meat accompaniment. This delectable, dessert vari¬ 
ation is from Mrs. A. F. Bar stow of Yakima, Wash¬ 
ington, whose parents were born in England. 

2 eggs, lightly beaten 2 tablespoons sugar 

1 cup milk Vz teaspoon salt 

3 A cup sifted flour V 4 cup dried currants 

Combine all ingredients except currants and mix well. 
Pour batter into a well-greased 10-inch cast iron 
skillet. Sprinkle currants evenly over surface. Bake 
in hot oven (450°F.) for 15 minutes; reduce tempera¬ 
ture to moderate (350°F.) and continue baking 10 
minutes longer. Serve warm with Lemon Sauce 
(recipe follows). Makes 6 servings. 

Lemon Sauce 


T package or cake 

Fleischmann's Yeast, 
active dry or com¬ 
pressed 

% cup warm water 
4Vz cups sifted flour 
1 tablespoon cream of 
tartar baking powder 
Vz teaspoon salt 
% cup sugar 


3 A cup ( V /2 sticks) Blue 
Bonnet Margarine 
6 egg yolks 
Vz cup evaporated milk 
Melted Blue Bonnet 
Margarine 
2 cups (8 ounces) 
grated sharp 
Cheddar cheese 
Sugar 


Sprinkle or crumble yeast into warm water in warm 
bowl; stir until dissolved. Sift flour, baking powder 
and salt together twice. Stir V4 cup sugar and about 
V 2 cup flour mixture into dissolved yeast. Cover; let 
rise in warm place, free from draft, until doubled 
in bulk (about 20 minutes). 


Cream Blue Bonnet Margarine. Add remaining V 2 
cup of sugar. Beat until well blended. Add egg yolks, 
one at a time, beating well after each addition. Add 
remaining flour mixture alternately with the evap¬ 
orated milk. Stir in yeast mixture. Beat until smooth. 
Turn out onto lightly floured board and knead lightly 
until well mixed (about 2-3 minutes). 


Vz cup sugar 1 cup boiling water 

1 tablespoon cornstarch 2 V 2 tablespoons Blue 
Dash of salt Bonnet Margarine 

Dash of nutmeg 2 tablespoons lemon 

juice 

Combine sugar, cornstarch, salt and nutmeg in a 
saucepan. Gradually blend in boiling water. Cook 
over low heat, stirring constantly, until mixture is thick 
and clear. Remove from heat and blend in Blue Bon¬ 
net Margarine and lemon juice. Serve hot with York¬ 
shire Pudding. Makes about 1 V\ cups sauce, or enough 
for 6 servings. 


Divide dough into 12 pieces. Roll out each piece to 
an 8-inch circle. Brush with melted Blue Bonnet 
Margarine and sprinkle each with about 3 tablespoons 
grated cheese. Roll each as for a jelly roll, then coil 
into a round bun. Place in ungreased ensaimada molds 
or on ungreased baking sheets. Cover; let rise in 
warm place, free from draft, until doubled in bulk 
(about one hour). 

Bake in hot oven (400°F.) about 15-20 minutes, or 
until light golden brown. Remove from oven and 
brush with melted Blue Bonnet Margarine. Sprinkle 
with remaining 3 A cup grated cheese and sugar. Serve 
warm. Makes 1 dozen large rolls. 


Submitted by Mrs. Grace Millay, Food Editor, The Submitted by Mrs. Harriet Thomas, Food Editor, Star 

Morning Herald & Republic, Yakima, Washington. Bulletin, Honolulu, Hawaii. 











Sukiyaki 

A local reader of the Daily Freeman, Mrs. Ivan Kaste, 
received this recipe from a Japanese couple during 
their visit to the States. She warns: Cooking time must 
not exceed 10 minutes and soy sauce provides 
enough salt for most tastes. 


Combine brown sugar, Blue Bonnet Margarine and 
milk in a saucepan. Cook, stirring occasionally, until 
syrup becomes thick (about 20 minutes). 

Remove from heat and stir in rice. Pour mixture into 
an 8-inch pie plate. Top with toasted coconut and 
refrigerate for about 3 hours. Cut into wedges and 
serve. Makes 6 servings. 


1 tablespoon Blue 

Bonnet Margarine 
Vi pound large raw 
mushrooms, sliced 
lengthwise 

Vi pound fresh spinach, 
parboiled and 
drained 

2 bunches fresh 

scallions, cut in 2- 
inch pieces 


Vi cup (2) bamboo 

shoots, diagonally 
sliced 

Vi pound soybean curd, 
cut in 1-inch squares 
1 teaspoon sugar 
14 cup water 
14 cup soy sauce 
1 pound boneless rib 
roast, cut in very 
thin slices 


Melt Blue Bonnet Margarine in large skillet over 
moderate heat. Add vegetables and saute about 3 
minutes, stirring constantly. Add sugar, water and 
soy sauce. 


Push vegetables to one side of skillet and add beef. 
C6ok, stirring and turning, so that beef browns on all 
sides (about 1 minute). Mix the beef with the veg¬ 
etables and cook until vegetables are tender (about 3 
minutes). Serve with rice. Makes 4-6 servings. 


Submitted by Mrs. Laraine O'Brien, Food Editor, 
Waukesha Daily Freeman, Waukesha, Wisconsin. 


Submitted by Mrs. Doris P. Flora, Women's News 
Editor, Tuscaloosa News, Tuscaloosa, Alabama. 


Beef Stroganoff 


Of the thousands of recipes run in the Tribune, this 
is the one that everybody seems to lose and can't do 
without. It was contributed years ago by Mrs. J. 
Robert Buckley of Des Moines. When busy, prepare 
it ahead (up to the addition of the sour cream) and 
freeze it. Or, double the recipe and freeze half for 
future use. 


114 pounds sirloin or 
round steak 

1 clove garlic 

2 tablespoons flour 
2 teaspoons salt 

14 teaspoon pepper 
% cup (V 2 stick) Blue 
Bonnet Margarine 
V 2 cup chopped onion 


1 bay leaf 

1 can condensed cream 
of chicken soup 
14 cup dry red or white 
wine (optional) 

2 /z cup (4-ounce can) 
mushroom slices, 
drained 

1 cup commercial 
sour cream 


South Pacific Dessert 

Brown sugar, toasted coconut and rice are combined 
in this tasty, simple dessert. The recipe was contributed 
by Mrs. Mary Parks of Tuscaloosa who received it 
from a friend in the Philippines. 

114 cups light brown !4 cup milk 

sugar 3 cups cooked rice 

14 cup (14 stick) Blue 1 cup toasted coconut 

Bonnet Margarine 


Rub steak with garlic. Combine flour, salt and pepper; 
pound mixture into steak. Cut meat into IV 2 x 1-inch 
strips. Melt Blue Bonnet Margarine in skillet; add 
meat and brown on all sides. Add onion and continue 
cooking until onions are transparent. Add remaining 
ingredients except the sour cream; simmer 45 minutes, 
or until meat is tender. Add sour cream just before 
serving and simmer only until cream is heated. Serve 
over rice or noodles. Makes 6 servings. 

Submitted by Mrs. Jean Tallman, Food Editor, Des 
Moines Tribune, Des Moines, Iowa . 
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Swiss Spiced Cake 

Something different in this full-flavored spice cake is 
the addition of grated raw carrot. The recipe is from 
Mrs. John Braem of Buffalo, New York. 


2 cups sugar 
1 cup (2 sticks) Blue 
Bonnet Margarine 
4 eggs 

V /2 cups grated raw 
carrots 

2 /z cup chopped walnuts 
2 V 2 cups sifted flour 


41/2 teaspoons cream of 

tartar baking powder 
1 teaspoon cinnamon 
1 teaspoon mace 
V 2 teaspoon salt 
y 3 cup hot water 

Date filling (or jam) 
Boiled brown sugar 
frosting 


Cream sugar and Blue Bonnet Margarine until mixture 
is soft and fluffy. Add eggs, one at a time, beating 
well after each addition. Stir in carrots and walnuts. 
Sift together flour, baking powder, cinnamon, mace 
and salt. Add to cake batter alternately with hot water. 
Blend well. 


Bake in two well-greased round 9-inch layer cake pans 
in moderate oven (375°F.) for about 30 minutes, or 
until cake tests done. Cool in pans. Remove cake 
layers to cake racks. 

When thoroughly cool, put layers together with date 
filling (or jam) and cover completely with boiled 
brown sugar frosting. Makes 1 9-inch layer cake. 


Submitted by Mrs. Harriet Cooke Uhlman, Food Edi¬ 
tor, Buffalo Evening News, Buffalo, New York. 


Baked Eggplant 


Syrians who settled in the area probably are respon¬ 
sible for the popularity of this casserole combination. 
It appears both as a vegetable dish and as a main 
course at easy, one-dish meals. The recipe is from 
Mrs. Ann Larson of Morgan City, Louisiana. 


1 medium-sized egg¬ 
plant 

I /2 pound ground beef 
5 tablespoons Blue 
Bonnet Margarine 
V 2 cup minced onion 


14 cup chopped green 
pepper 

2 cups cooked rice 
1 teaspoon salt 
V 2 teaspoon pepper 
V 2 cup bread crumbs 


Peel eggplant and cut into cubes. Cook in boiling 
salted water until tender (about 15-20 minutes). 
Drain; mash eggplant with a fork. 

Brown ground beef in 3 tablespoons Blue Bonnet 
Margarine. Add minced onion and chopped pepper; 
cook until vegetables are tender. Stir in mashed egg¬ 
plant, cooked rice, salt and pepper. 

Spoon into a 10 x 6 x 2-inch baking dish. Saute bread 
crumbs in remaining 2 tablespoons Blue Bonnet Mar¬ 
garine. Sprinkle over eggplant mixture. Bake in mod¬ 
erate oven (375°F.) for about 20 minutes. Makes 
4-6 servings. 

Submitted by Miss Corinne Peace, Food Editor, Lake 
Charles American Press, Lake Charles, Louisiana. 


Kolache Cookies 


These rich cookies from Bohemia resemble the yeast- 
raised Kolache in shape and filling. Mrs. Floyd Eaton 
of Ottumwa, Iowa, who contributed the recipe, sug¬ 
gests a thick prune, apricot or cherry filling as alter¬ 
nates to the jam filling. 


1 cup (2 sticks) Blue 
Bonnet Margarine 
3 packages (3 ounces 
each) cream cheese 
214 cups sifted flour 


14 cup sugar 
2 teaspoons cream of 
tartar baking powder 
14 teaspoon salt 
2 eggs, beaten 
Jam 


Cream Blue Bonnet Margarine and cream cheese 
together until fluffy. Sift together flour, sugar, baking 
powder and salt; gradually blend into margarine mix¬ 
ture. Stir in eggs. Blend well. Chill at least two 
hours, or until firm. 


Divide dough in half. On floured board, roll out each 
half to 14-inch thickness; cut into circles using a two- 
inch cookie cutter. Place on ungreased baking sheets. 
Make a small indentation in center of each cookie and 
fill with jam. Bake in moderate oven (375°F.) for 
about 15 minutes, or until golden. Makes about 3 
dozen cookies. 


Submitted by Miss Loree Roach, Women’s Editor, 
The Courier, Ottumwa, Iowa. 











Danish Puffs 


Nasi Goreng 



This Javanese dish, excellent for buffet service, was 
selected as a prize recipe in the Toledo Blade's cook¬ 
book contest last year in a special category open to 
local clubs. For it, the winning club received $100 
for a charitable project. 


These unusual pastry puffs were served frequently 
during coffee breaks at the last session of the Maine 
Legislature. Mrs. Philip E. Lamb of Gardiner , 
Maine, contributor of the recipe, was a clerk at the 
last session. Except for the icing, the puffs are made 
without sugar. 


1 cup (2 sticks) Blue 

Bonnet Margarine 

2 cups sifted flour 
2 tablespoons cold 

water 

1 cup boiling water 
1 teaspoon almond 
flavoring 


3 eggs 

2 cups sifted confec¬ 
tioners 7 sugar 
1 tablespoon Blue 
Bonnet Margarine 

4 tablespoons cream 
1 teaspoon vanilla 
Vs teaspoon salt 


Vi pound ground 
beef 

2 tablespoons dry 
bread crumbs 
1 egg 

VA cups chopped 
onions 

Vi teaspoon salt 
Vs teaspoon pepper 
Vi cup (1 stick) Blue 
Bonnet Margarine 
1 cup diced celery 


Vz pound cooked 
crab meat 
Vi pound shelled, 

deveined shrimp 
2 cups chicken broth 
(or 2 chicken 
bouillon cubes 
dissolved in 2 
cups boiling 
water) 

2 cups precooked 
rice 

1-2 tablespoons 

curry powder 


Combine beef, bread crumbs, egg, V\ cup onion, salt 
and pepper. Form into small balls; set aside for 
Vi hour. Melt 2 tablespoons Blue Bonnet Margarine 
in large skillet. Add remaining 1 cup onions and 
celery; saute until golden. Remove from skillet. 

Melt X A cup Blue Bonnet Margarine in skillet; add 
crab meat and shrimp; saute about 3 minutes. Remove 
from skillet and add to cooked onion mixture. Brown 
meat balls in skillet, stirring constantly to prevent 
sticking. Remove from heat. 


Combine broth, rice, curry powder and remaining 2 
tablespoons margarine in a saucepan. Bring to a 
boil and cover. Remove from heat; let stand 5 min¬ 
utes. Combine mixtures in large saucepan. Cover and 
heat until piping hot. Makes 6-8 servings. 

Submitted by Miss Mary Alice Powell, Food Editor, 
Toledo Blade, Toledo, Ohio. 


Cut Vi cup Blue Bonnet Margarine into 1 cup flour 
until it resembles coarse meal. Add cold water and stir 
until well blended. Divide dough in half. Press each 
half into a 3 x 12-inch oblong on an ungreased baking 
sheet. 

Place boiling water and remaining Vi cup Blue Bonnet 
Margarine into a saucepan. Bring to a boil. Add 
almond flavoring and remove from heat. Stir in re¬ 
maining 1 cup of flour. Add eggs one at a time, beat¬ 
ing well after each addition. Spread this mixture over 
the oblongs. Bake in hot oven (425°F.) about 50 
minutes. 

Meanwhile, combine confectioners’ sugar, one table¬ 
spoon Blue Bonnet Margarine, cream, vanilla and salt. 
Beat until smooth. Frost cakes while hot. Cut into 
slices and serve warm. Makes 16 servings. 

Submitted by Mrs. Marjorie Standish, Food Editor, 
Portland Sunday Telegram, Portland, Maine. 

























French Bread 


Among the Tribune's most asked-for recipes is this 
one for “pain ordinaire" or “everyday bread ." It first 
appeared in a series on bread recipes, then was re¬ 
peated recently in a series on readers' choice recipes. 


1 % cups warm water 
1 package or cake 

Fleischmann's Yeast, 
active dry or com¬ 
pressed 

1 tablespoon sugar 
V /2 teaspoons salt 


1 tablespoon Blue 
Bonnet Margarine, 
melted 

3 V2 cups sifted flour 
(about) 

Corn meal 


Measure warm water into large mixing bowl. Sprinkle 
or crumble in yeast; stir until dissolved. Add sugar, 
salt and Blue Bonnet Margarine; stir in enough flour 
to make a soft dough. Knead on lightly floured 
board, until dough is smooth and elastic (about 
8-10 minutes). Place in greased bowl, turning to 
grease top. Cover; let rise in warm place, free from 
draft, until doubled in bulk (about 1 hour). Punch 
down; let rise again until doubled (about 30 minutes). 


Turn out on floured board; divide in half. Roll each 
half into an oblong 8 x 10 inches. Beginning at wide 
side, roll each up tightly towards you. Seal by pinch¬ 
ing edges together. With a hand on each end, roll 
gently back and forth to lengthen each loaf to about 
16 inches; taper ends. Place on greased baking sheets 
sprinkled lightly with corn meal. Brush loaves with 
Cornstarch Glaze (recipe follows). Let rise, uncov¬ 
ered, in warm place, free from draft, IV 2 hours. 
Brush again with glaze. Make diagonal cuts 14-inch 
deep in dough at 2-inch intervals. Bake in hot oven 
(400°F.) for 10 minutes. Remove from oven, brush 
again with glaze; return to oven, bake 20 minutes 
longer, or until done. Makes 2 loaves. 

Cornstarch Glaze 

Blend 1 teaspoon cornstarch with 1 teaspoon cold 
water. Stir into V 2 cup boiling water and cook until 
clear, stirring constantly. Cool slightly before using. 


Submitted by Mrs. Ruth Ellen Church, Food Editor, 
The Chicago Tribune, Chicago, Illinois. 



Chicken Tetrazzini 


Although this Italian recipe is not the most unique 
foreign recipe in the Oregonian's files, it probably is 
the most frequently requested. The addition of dill 
salt, though not essential or traditional, enhances the 
chicken flavor. 


V 2 cup (1 stick) Blue 
Bonnet Margarine 
!A cup flour 
VA teaspoons salt 
1 teaspoon monoso¬ 
dium glutamate 
!4 teaspoon pepper 
Va teaspoon dill salt 
or dill seed 
1 can (6-ounces) 

sliced mushrooms 
Chicken broth 


1% cups (14V2-ounce 
can) evaporated 
milk 

4 cups coarsely diced 
cooked chicken or 
turkey 

1 package (8 ounces) 
fine noodles, 
cooked 

Va cup sherry 

1 cup soft bread 
crumbs 


Melt Va cup Blue Bonnet Margarine in large saucepan. 
Remove from heat; blend in flour, salt, monosodium 
glutamate, pepper and dill salt. (If dill seed is used, 
increase salt to 1 V 2 teaspoons). Drain mushrooms; 
reserve liquid. Add enough chicken broth to mush¬ 
room liquid to make 2 l A cups. Combine with evap¬ 
orated milk. Gradually stir milk mixture into blended 
flour. Cook over low heat, stirring constantly, until 
mixture thickens and comes to a boil. Add mush¬ 
rooms, chicken, noodles and sherry. Heat through. 
Turn into greased 314-quart casserole. 

Melt 3 tablespoons Blue Bonnet Margarine. Add bread 
crumbs; toss gently until coated. Arrange crumbs 
around edge of casserole. Dot uncovered portion of 
casserole with remaining 1 tablespoon Blue Bonnet 
Margarine. Bake, uncovered, in moderate oven 
(375°F.) for 25-30 minutes. Makes 10-12 servings. 

Submitted by Mrs. Peggy Lematta (Nancy Morris), 
Food Editor, The Portland Oregonian, Portland, 
Oregon. 





East Indian Curried Turkey 

Water chestnuts and pimiento give this delightful curry 
its distinction. It can be doubled easily and it lends 
itself to advance preparation. 


6 tablespoons (% stick) 
Blue Bonnet 
Margarine 

1 medium-sized onion, 

minced 

2 tablespoons diced 

green pepper 
4 tablespoons flour 
1 V 2 cups turkey stock 
VA cups (6-ounce can) 
sliced mushrooms, 
undrained 

3 cups cooked turkey, 

cut into large bite- 
size pieces 


1 large apple, pared 
and diced 

V 2 cup (5-ounce can) 
sliced water chest¬ 
nuts, drained 

3 tablespoons chopped 
pimiento 

1 tablespoon finely 
chopped parsley 
IV 2 teaspoons curry 
powder 

Salt and pepper to 
taste 


Melt Blue Bonnet Margarine in large skillet or heavy 
saucepan. Add minced onion and diced green pepper; 
saute until soft. Add flour and stir until smooth. Add 
turkey stock and mushrooms with liquid. Mix together 
turkey, apple, water chestnuts, pimiento, parsley, 
curry powder, salt and pepper. Add to liquid mixture 
and stir well. Heat thoroughly. Serve with saffron 
rice. Makes 6 servings. 

Submitted by Mrs. Julie D. Bowes (Sue Baker), Food 
Editor of Dixie Roto, New Orleans Times-Picayune, 
New Orleans, Louisiana. 


Yugoslav Kifle 


Mildred Englert who contributed this family recipe 
reports that the cookies are marvelously easy to make 
and delicious beyond words. The dough keeps for 
about a week, so you can bake them as needed. 


2 cups sifted flour 
1 cake compressed 
Fleischmann's Yeast 
V 2 cup (1 stick) Blue 
Bonnet Margarine 


2 egg yolks 
V 2 cup commercial sour 
cream 

Confectioners 7 sugar 
Melted Blue Bonnet 
Margarine 


Put sifted flour into a large mixing bowl. Crumble in 
compressed yeast. Cut in Blue Bonnet Margarine 
with pastry blender until mixture is crumbly. Add egg 
yolks and sour cream; mix well. Form into a ball. 
On lightly floured board, knead until smooth (5-10 
minutes). Divide dough into 3 equal parts. Wrap in 
waxed paper. Chill in refrigerator at least 1 hour. 


On a board sprinkled with confectioners’ sugar, roll 
each part of the dough into an 8-inch circle; cut each 
into 8 pie-shaped wedges. Fill wide end of each wedge 
with 1 tablespoon Walnut Filling (recipe follows). 
Roll up from wide end to point. Place on greased 
baking sheets. Brush with melted Blue Bonnet Mar¬ 
garine. 


Bake in moderate oven (375°F.) about 25 minutes, 
or until golden brown. Dust with confectioners’ sugar. 
Makes 2 dozen cookies. 


Walnut Filling 

1 cup finely chopped 1 teaspoon vanilla 

walnuts 2 egg whites, 

V 2 cup sugar stiffly beaten 

Combine walnuts, sugar and vanilla. Fold in stiffly 
beaten egg whites. Makes enough filling for 2 dozen 
cookies. 

Submitted by Mrs. Mildred R. Englert, Home Eco¬ 
nomist, Janesville Daily Gazette, Janesville, Wisconsin. 









Picadillo 


People of Spanish ancestry play an important role in 
Tampa's business, civic, cultural, political and social 
affairs. This ground beef specialty is from Mrs. C. C. 
{Milo) Vega, Jr., a member of one of the most prom¬ 
inent Spanish families. 


Vk cup (V 2 stick) Blue 
Bonnet Margarine 
1 clove garlic, chopped 
1 large onion, chopped 
1 green pepper, 
chopped 

4 sprigs parsley, 
chopped 

IV 2 pounds ground beef 
V 4 cup seedless raisins 


V 4 cup whole blanched 
raw almonds 

2 tablespoons sliced 
pimiento-stuffed 
olives 

1 tablespoon capers 

1 bay leaf 

2 teaspoons salt 

V 4 teaspoon pepper 
V 2 cup tomato paste 
V 4 cup dry wine 


In a large skillet, melt Blue Bonnet Margarine. Saute 
garlic until brown; remove and discard. Saute onion, 
pepper and parsley until soft. Add ground beef and 
brown, stirring with a fork to prevent lumps of meat 
from forming. Stir in remaining ingredients. 


Simmer, covered, stirring occasionally, for about 15 
minutes. Serve over white rice. Makes 6 servings. 



Chrustyky 


This particular recipe is Ukranian, but other Slavic 
countries have similar fried twists. It is one of the 
traditional pastries served at Svyata Vechera, the 
Ukranian Christmas Eve; it also is popular throughout 
the year. The recipe is from Mrs. Metro Mitchell of 
Carnegie, Pennsylvania. 

4 cups sifted flour 
2 tablespoons sugar 
V 4 teaspoon salt 
6 egg yolks 
1 cup commercial 
sour cream 


2 tablespoons Blue 
Bonnet Margarine 
1 teaspoon vanilla 
extract 

V 2 teaspoon almond 
extract 

Confectioners 7 sugar 


Submitted by Miss Ann McDuffie, Food Editor, The 
Tampa Tribune, Tampa, Florida. 



Combine dry ingredients in large bowl. Beat egg yolks 
until pale yellow. Add with remaining ingredients to 
flour mixture. Stir until well blended, then knead 
until mixture forms one large ball. Roll out on well- 
floured board to Vs-inch thickness. 

Cut with a pastry wheel into strips 1x3 inches. Make 
a slit down center of each strip and pull one end 
through. Fry in deep, hot fat (375°F.) until lightly 
brown on both sides (about 3 minutes). Drain on 
heavy paper. When cool, sprinkle with confectioners’ 
sugar. Makes about 9 dozen pastry twists. 

Submitted by Miss Zora Unkovich, Food Editor, Pitts¬ 
burgh Post-Gazette & Sun-Telegraph, Pittsburgh, 
Pennsylvania. 




Oven-Fried Hawaiian Chicken 


This recipe is the outgrowth of two things: A pref¬ 
erence for the oven-fried method of cooking chicken 
and a fondness for the flavoring of Teriyaki. If not 
authentic from the Islands, the recipe certainly is 
Hawaiian-inspired and popular with the Oregon Jour¬ 
nal's readers. 


1 frying chicken (214 to 
31/2 pounds), cut in 
pieces 

14 cup soy sauce 
1 tablespoon grated 
onion 

14 teaspoon ground 
ginger 


% cup cornstarch 
14 cup (14 stick) Blue 
Bonnet Margarine 
2 V 2 cups (1-pound 4- 
ounce can) pine¬ 
apple chunks 
2 tablespoons lemon 
juice 


Place chicken pieces in large bowl. Combine soy sauce, 
onion and ginger; pour over chicken. Let stand at 
least 30 minutes, turning chicken to coat all sides. 
Drain chicken and coat with cornstarch; reserve sauce. 
Place Blue Bonnet Margarine in a large shallow bak¬ 
ing pan. Set in hot oven (425°F.) until margarine is 
melted. Place chicken in pan, skin side down, making 
sure pieces do not overlap. Bake 30 minutes, or until 
bottom is well browned. 


Turn chicken over. Combine pineapple, pineapple 
liquid, lemon juice and reserved sauce; pour over 
chicken. Bake 15-20 minutes, or until tender. Makes 
4 servings. 

Submitted by Mrs. Cathrine C. Laughton, Food Edi¬ 
tor, Oregon Journal, Portland, Oregon. 




These are the (< Biscotti al’Anici” of Italy which almost 
always appear whenever an assortment of cookies is 
offered by an Italian hostess. Crisp and crunchy, they 
are an attractive and appropriate accompaniment to 
serve with wine. 


V 3 cup stick) Blue 
Bonnet Margarine 
¥4 cup sugar 
3 eggs 

¥4 teaspoon ground 
anise seed 
V 2 teaspoon salt 


¥2 teaspoon almond 
flavoring 

14 teaspoon vanilla 
3 cups sifted flour 
2 teaspoons cream of 
tartar baking powder 
114 cups slivered 
blanched raw 
almonds 


In a large bowl, cream together until light Blue Bon¬ 
net Margarine, sugar, eggs, ground anise seed, salt, 
almond flavoring and vanilla. Sift together flour and 
baking powder. Stir into creamed mixture along with 
almonds until well blended. 

Turn dough out onto floured board. Divide into 4 
equal pieces. Shape each piece into a long narrow 
loaf, about 12 inches long and 1 to 1 V 2 inches wide. 
Place 3 inches apart on greased baking sheets. Bake in 
slow oven (325°F.) for 20-30 minutes. Remove from 
oven. 

Cut each loaf into 24 diagonal slices. Lay slices, cut 
side up, on baking sheets. Toast slowly under broiler, 
8-10 inches from source of heat. Turn slices and 
toast second side. Remove from baking sheets and 
cool on wire racks. Store in a container with a tight- 
fitting cover. Makes 8 dozen cookies. 

Submitted by Miss Veronica Volpe, Food Editor, The 
Pittsburgh Press, Pittsburgh, Pennsylvania. 










































